
W E E K E N D S  &  H O L I D A Y S

WWW.4RMIRAMARRESTAURANT.ES  - @4RMIRAMAR_RESTAURANT

35€
P E R  P E R S O N

M A I N  C O U R S E S  T O  C H O O S E

Seafood paella 'The Classic' (min. 2 people)

Fideuá with clams and 'al l iol i '  (min. 2 people)

Dry rice with Red Prawn (+€8/person)

Pork shoulder with potato parmentier and gri l led vegetables

Gril led beef sirloin (250g) (+€8/person)

Sea bass 'baked', 'Orio style' or 'with garl ic oil '

Turbot steak 'baked', 'Orio style' or 'with garl ic oil '  (+€6/person)

D E S S E R T S
Brownie

Ice cream cup

Mandarin sorbet

Homemade cheesecake

Homemade Catalan cream

Seasonal fruit

2  S T A R T E R S  T O  C H O O S E
F U L L  T A B L E  

4R Spicy potatoes (Patatas bravas)

Xatonada 'The authentic from Calafell '

Seasonal tomato salad with tuna belly

Andalusian-style calamari with Padrón peppers

Steamed rock mussels

MENÚ4 R  M I R A M A R

FULL TABLE MENU

DRINK INCLUDED
 4R fi ltered and osmotized water 0.50 L
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